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B ERBERFRECAR S EA RS

B2 MOCM02 (100mL/500mL)
MOCMO2 -KIT ~ (100mL/500mL)

A& mE R

F= LRk b ey S
1 B R RO A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ i B 250 mL 4/-20 °C, 2 year
3 JRARAHAZRHE C 30 mL 4/-20°C, 1 year
14 REBEHLE D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAM F 20 mL 4/-20 °C, 2 year
7 EREZ MR G 250 mL 4/-20 °C, 2 year
8 RS TT Smi 2800% ﬁg

FE: BEFRRDGFE Pro L&A, A _EBTE S # T I

BRI B B AL 2

1. REERBEEFRE A £ 4°C /73 MH, WRITRE 4 °CHRAE, B ADARMEHR
B KA B OB T-20 °CREAE, 8 40 S S RabiE T 2 K.

2HRRIFR B RARALHEUI C NS A LSBT EE TR, 9 7 RSB E TR o>
FdEE, KA B BUBCT 20 °CHREAF, 8 % R R VRAEET 2 K.
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BIEPBREHE:
1 HARTAEE
1.1 SEibhel

TR AT SRR M B (4 °CHl%) « HEVRTFIR E. U . AZlsifE. K

AN
AX o

1.2 HEAKFKRRSE5

LA 5 s 2 A B M R (K 28 — AT 2 i 5 ALK, 35 4 43T
AL FHMIEEZE . 150 AR, FRICE ST E I,

Y NAE BRI 30 min RN ZURAEIE E, ARG MR B IEYE 3-5 I, K2R
BB TS, ANHL R E 1, BT 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TRATUER JFARE M B (4°C)  JFEACHZIEAAW C (37°C)  FEFIR (F£H7 24 h
BN 4 °CUKFERIAL) « REBRRIBERFRIE A (ZRW37°C) « BT (10em) . RLIR

NN
[=-3]

BIFEARB/F AT —kME 60 mm £ M. 1.5 mL/15 mL/50 mL 2504 100 umZH i 3iE ¥
3mL BRI /1000 ul Bt 24 FLAIMET TR . & BUKE, KB

22 REBEABEWERE
2.2.1 HRW R

BRI ¥ B B B AL AU A 2 - 8 °Co A T IRAF Iz, PRIEFIE B iF st =it T W
B a B S, ASMBIR Il raER .

2.2.1.1 HARKIED:

BRI A, 7R G TR H S Rk, AR FR LT, I ARG MR B, I 3 mL
EL QIR B 1000 ul A2 ARIRITI| U, BRIl = AL k.
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Web:www.cellcook.com Tel: 020-89449936 E-mail: cellcook@cellcook.com



CELLCOOK

( = & L 1l

IMNEEEMBARGRAFA

2.2.1.2 HAREESHEAL

MIRBIBT ST ARTI T RERALUR L, BT HB 2 1.5 mLEP &, HIIRFIETHE— 54l
IR B SUAFRZYA 1~3 mm? (AL, #BE 1S mLEP &, A 5 mL FEARHZUH
e 37 °CRE AL 15-25 min. HALIEFESF 10 min S0 T WL 2L, B B
IRAE BAEE N, WIEERIACZ 1Y) 70 um LA (0 40 i 7% 540 i 5 3047 N — D A
HYUH AL W —

FHHRBRDEERASA 1 mL FRALKHELHE C 7£ 1.5 mL EP BIH{L.
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2.2.1.3 HAKENE

WALTE R, I 3 AR JEARZE i B &b with, WAL 4UR AR 100 pm L
PR 2R IR I B8, 4KZEH 10-20ml AR M B EEREH S, AR TE 2 H A A,
300 g BAHERG 5min 53 B H 8-10ml AL MK B HE S LUIE (EBREZRTD
300 g B 5 min J5FF B

M TUE A LD, NN 1-2 mL 2020 MR 1-2 min 5, FOBEZE 10 mL, 300 g
BAERD Smin FFH B, VES DR MN BEHTREBERLR.

2.2.1.4 PPRERBERSR

W% B OISR A B TV AR i, NN 25 AR RR IR i B &, JE K 3D 53R &5 (R 45
Fo, BB G e AR . AR e AR AR E L L R R E g B e & 4 AN 300
uls 250ul. 150 ul. 100 ul 35 k2 .
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24 FLAH MBS FEAR % IR 25 ul-30 ul/fL ik, EFRERERFAE 0-4 °CEH4THEME. AR
R IR E 37 °CRE F- M6 10-15 min, FRIEmEEE 5, 24 FLANMR: TR BF LA N 7500l
R TR A (BR) B 37 CEFfRER.

3 RaEEAER (Bl 24 JLBRONBD
3.1 KRR

EREMW G (4°C) « KEBEEWMAE D (FIRE37°C) « BRI (BERT 24 h i

A 4°CUKFRAL) « BB ERFRE A (ZiR37°C) . 1.5mL/15 mL B0F
24 FLANRREFRM . VK&

3.2 REBEHER

EFAIE IR BT, — OV ERK— A A, BRI 10X T rAE 2 20 4K
FEE, K/ 100-200 umffI 2588 F

Wi 7R A, AL ISR E R G, BB RWHGE TR, T 15mL
BOET, 68 LERE—AELE, 4°CiHE 10-15 min.

3.2.1 RBEHEML

MRIGHRES T AR DR RE R & /& ZH R, BOEEERITED . R,
EFBERDEEEN, THRES, REHLI, BREL.

LRI EHEA L BIEFB N, 300 g B0 5 min F B

LR BB ER L SUARBORN, 300 g B0 5 min 3BT, AL REHAHOH AL B LK
THAL -

THALBEAL: A 1-2 mL KA B HALR D, R iTiekiUn, ik 2-4 min, &
B — 3 BHIAT — U, BRAIRET 20 T, S4B TS, HEMAE (B= A-B) ARER AT
k. 0 3 5 RES B AR AR IO ARG G 1Rl Ak, 300 g B0 5 min, FF EiF.
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ML BRI B TR AR R, U R A TR 1 AT AR s mUse, it
WIRZ FIEMTWIE, NN 25 RERA YU AR AR B R . AR AR ET S
AR E AR TR AR I s

24 FLAHM R FRARAZ R 25 ul-30 ul/AL AR, BERREREERTE 0-4 °CHRMATEIE. 4
B FRBUBCE 37 °CHEFRA R 10-15 min, AR BERE 5, 24 FLANML RS FRAR B AL N 750u1
UL TR A (R WE 37 CHE MR,

4 RBEVFF (B 24 FLBAHD
4.1 IR

FEARZEMI G (4°C) KB EHEME (4°C) . 15 mL B0V, WAMIEEE . 12

PR £ B
4.2 KEEHF

HAME I HR AT NIRAE, T IRIR B R AT

Wb Rr 7Rk, RIS R G, B R AR TR, T 15mL
BLER, & 6-8 JLEBE—ANELE, 4°CEHHE 10-15 min. 300 g &0 5min 7 LG, &
=AU 2 mL KB EHRAAR F, BRWHTRY, BEMMGAE S, 98 1 mL.

HFbRIL s B, MANEFREEES, BE-80 °CIKFI+, 48h 5, MNBEHE+ R .
HUB 4 °CUKFH 40 min 5, JEN-20 °CUKFEH 2 h, #£Z-80 °CUKFEH, 48 h J&5, N A
HFORTF o

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

FAREEM G, BRI E BRI AL LR (FRET 24 h N 4 °CukFamiil) «
24 FLAHMIRE TR . UKEL. 15mL B0 . KIBER. 3mL B IR E /A0

5.2 RBEEHEFR

MR PR AR T, R E T 37 cOKam bR, AKmafd s, &
BREIRAAE, DI ORVR AR 18] P9 58 Rl o K MRvR 5 IR 8 B Od %8 2 15 mL
BOE, MBI 6-8 X, 300¢g B5.0 5Smin ¥ Bif; INII&EEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

p=i
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RS RN 120 ul ZEF R EE, 24 fLANIET FERIZIE 25 ul-30 ul/FL A, &5
[ EFEAERFTE 0-4 °CEAF T HEAE . RS FRMUIE 37 °CCREFEFF 10-15 min, 7585 i ]
Jei, 24 FLANBRRT FRAIRAEFLIN N 750l B B R A BRI FRAE A (IR UE 37 °CREFRF B 9% .

6 B

£ 2-8 CCHIRSRAT T, FEFUBOS B R o 24 FH AL BRI, 154 FLTS A K & BABTs 1B B
B o HEFTBAE 37 °CTR 20 738 AT IR o

6.1 ZEJFHRE A :

> 4 °CIELE 14 KA AT LR FEFR L R Bl 1
> RN 37 °CEEFRFAH 10-15 min B AT Ak [H
> REFRARERA G, BT EEAREETRR

iz

For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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